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Sit Down Dinner

Allergens available upon request.

STARTERS

Burrata Salad (roasted peach, burrata, tomatoes, baby spinach,
parma ham, vinaigrette)
Meat OR Vegetarian

Mediterranean chickpea salad
Vegan

Smoked salmon carpaccio (beetroot, pickled radish, horseradish cream, capers,
dill, yozu dressing, dicro pea shoots & chives)
Pescatarian

MAINS

Chicken supreme, potato mash, creamy mushroom sauce, tender stem broccoli
Halal

Teriyaki salmon fillet, pak choy & jasmine rice & black sesame seeds
Pescatarian

Roasted broccoli, tomato sauce, chickpeas, hazelnuts & tahini
Vegan

DESSERTS

Authentic house made tiramisu
Vegan

Seasonal homemade cheesecake
Vegan



Buffet Dinner

Allergens available upon request.

Thai Green Chicken Curry
Halal

Yellow Thai Curry
Vegan

Mediterranean Chicken Salad
Vegan

Pomelo Salad
Vegan

Vegetable Spring Rolls served with Sweet Chilli Sauce
Vegan

Jasmine Rice
Vegan

Paratha
Typical Thai Bread




Spring & Summer BBQ

Allergens available upon request.

FROM THE GRILL

Grilled oyster mushroom
Only served if there are vegan guests

Tandoori chicken thighs
Halal

SIDES

Corn on the cob & compound butter
Vegetarian - can be Vegan

Roasted red pepper hummus & pitta
Vegan

SALADS

Mediterranean chickpea salad
Vegan

Apple, fennel & celery salad
Vegetarian

Hot honey paneer
Vegetarian

Chipolata sausages

Tender stem broccoli with chilli & garlic
Vegan

Roasted new potato
Vegan

SAUCES

Mint yoghurt
Vegetarian

Chimichurri
Vegan

Harissa yoghurt
Vegetarian
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Spring & Summer
Bowl Food

Allergens available upon request.

Chicken korma
Halal

Nduja mac & cheese
Can be adapted to Halal

Sushi rice, teriyaki salmon, edamame beans, mango salsa & kewpie mayo
Pescatarian

Buffalo tofu & couscous
Vegan

Spiced paneer bites, rice & mint yoghurt
Vegetarian

Asian stir fry noodles with chicken
Halal




Canapes

Allergens available upon request.

Roasted red pepper hummus, charcoal cracker, micro herbs
Vegan

Pea & mint mini tart
Vegetarian

Pulled chicken tart
Halal

Mini gruyere quiche & pear
Vegetarian

Swiss potato rosti & vegan gochujang mayo
Vegan
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We would love
to host you.

events@xandwhy.co.uk
www.xandwhy.co.uk
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	Events Sample Catering
	Private members club
	and event space in a
	landmark building.

	Sit Down Dinner
	STARTERS
	Burrata Salad (roasted peach, burrata, tomatoes, baby spinach, parma ham, vinaigrette) Meat OR Vegetarian
	Mediterranean chickpea salad  Vegan
	Smoked salmon carpaccio (beetroot, pickled radish, horseradish cream, capers, dill, yozu dressing, dicro pea shoots & chives)   Pescatarian

	MAINS
	Chicken supreme, potato mash, creamy mushroom sauce, tender stem broccoli Halal
	Teriyaki salmon fillet, pak choy & jasmine rice & black sesame seeds  Pescatarian
	Roasted broccoli, tomato sauce, chickpeas, hazelnuts & tahini   Vegan

	DESSERTS
	Authentic house made tiramisu Vegan
	Seasonal homemade cheesecake Vegan


	Buffet Dinner
	Thai Green Chicken Curry Halal
	Yellow Thai Curry  Vegan
	Mediterranean Chicken Salad  Vegan
	Pomelo Salad  Vegan
	Vegetable Spring Rolls served with Sweet Chilli Sauce Vegan
	Jasmine Rice Vegan
	Paratha Typical Thai Bread


	Spring & Summer BBQ
	FROM THE GRILL
	Grilled oyster mushroom  Only served if there are vegan guests
	Tandoori chicken thighs  Halal
	Hot honey paneer  Vegetarian
	Chipolata sausages

	SIDES
	Corn on the cob & compound butter Vegetarian – can be Vegan
	Tender stem broccoli with chilli & garlic   Vegan
	Roasted red pepper hummus & pitta  Vegan
	Roasted new potato   Vegan

	SALADS
	SAUCES
	Mediterranean chickpea salad Vegan
	Mint yoghurt  Vegetarian
	Apple, fennel & celery salad Vegetarian
	Chimichurri Vegan
	Harissa yoghurt Vegetarian


	Spring & Summer Bowl Food
	Chicken korma   Halal
	Nduja mac & cheese  Can be adapted to Halal

	Sushi rice, teriyaki salmon, edamame beans, mango salsa & kewpie mayo  Pescatarian
	Buffalo tofu & couscous  Vegan
	Spiced paneer bites, rice & mint yoghurt  Vegetarian
	Asian stir fry noodles with chicken   Halal

	Canapés
	Roasted red pepper hummus, charcoal cracker, micro herbs   Vegan
	Pea & mint mini tart  Vegetarian

	Pulled chicken tart   Halal
	Mini gruyere quiche & pear  Vegetarian
	Swiss potato rosti & vegan gochujang mayo  Vegan

	Cheesecake Dessert Station
	A selection of seasonal cheesecake bites   Chef's choice 3 flavours

	Drinks Reception Package
	Welcome glass of fizz per person
	1hr unlimited drinks (Beer, Wine, Prosecco, softs)
	5 canapes pp & artisan snacks

	Mini-Drinks Reception Package
	Welcome glass of fizz per person
	5 canapes pp & artisan snacks

	We would love to host you.
	events@xandwhy.co.uk www.xandwhy.co.uk


